[Optimization of the process of culturing yeast in the presence of the dispersed mineral palygorskite].
A positive effect from introduction of the highly dispersed mineral palygorskite in the nutrient medium for aerobic batch cultivation of the yeast Saccharomyces cerevisiae, the Kyivsky strain, used in production of champagne has been established experimentally. An adequate mathematical model describing the process of growth has been constructed. Optimal cultivation conditions have been determined which provided for the achievement of such yeast cell concentration in the culture fluid as 116 mln/ml, palygorskite concentration in the nutrient medium being 0.37 g/l and sucrose 2.0 +/- 0.2%. The yeast obtained possess higher fermentation activity.